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RECIPE: Golden Chanterelle and Morel Mushroom Soup 

As Disney Vacation Club Members enjoy their new “home” at Disney’s Animal King- 
dom Villas, Disney Files Magazine is pleased to present the recipe (and a breakdown 
of fancy words) for a hot dish that’s drumming up “soupy sales” at Jiko — The Cook- 
ing Place, courtesy of Jiko Chef Brian Piasecki. 


Recipe serving size: 1 gallon 5. Wash and rinse the celery, leeks and carrots before cutting into 
l small pieces. 
Soup ingredients: 6. In a large saucepan, heat the butter and remaining olive oil on the stove 
| 1/3 cup dried morel mushrooms over medium heat until the butter starts to slightly bubble. Add the 
3/4 cup golden chanterelle mushrooms celery, leeks and carrots you just cut and sauté (fancy word for heating 
| 3/4 cup portabello mushrooms with fat) over medium to medium-high heat for about 10 minutes. Add 
j 3/4 cup celery, rough chopped the portabello, golden chanterelle and morel mushrooms, as well as the 
| 3/4 cup leeks, rough chopped onions, thyme and vegetable stock. Simmer for one hour, add the cream 
3/4 cup raw carrots and simmer for another hour. (Nobody said this was going to be quick.) 
3/4 cup sweet onions 7. Bur mix (fancy term for using one of those cool hand-held stick 
| 1/2 teaspoon parsley, chopped blenders) the pot, then finish in a standard blender before adjusting the 
1/4 teaspoon thyme, chopped seasoning with salt and pepper to taste. 
| 1 1/4 quarts vegetable stock (fancy word for broth) 8. Serve garnished with toasted pumpkin seeds, those golden chanterelle 
1 1/4 quarts heavy cream mushrooms you set aside earlier (you may sauté those if you wish) and 
| 1 tablespoon olive oil truffle whipped cream. What, your grocer doesn’t sell truffle whipped 
1/3 stick whole butter cream? No problem. Here’s how to make it yourself... 


Kosher salt and fresh ground pepper to taste 
| As many toasted pumpkin seeds as you'd like as a garnish 


Soup steps: Truffle whipped cream ingredients: 
1. Reconstitute (fancy word for soak) the morel mushrooms in hot water 6 ounces heavy cream 
| for 30 minutes the day before you prepare the soup. Drain thoroughly, 1/2 ounce truffle oil 
j rinse well and dry. Store in an air-tight container in your refrigerator. Kosher salt and fresh ground pepper to taste 
2. When youre ready to prepare the soup, remove and discard the stems 
from the portabello mushrooms and toss with half of the olive oil. Add Truffle whipped cream steps: 
salt and pepper to taste, and dry the coated mushrooms on a baking 1. Whip heavy cream in an electric mixer set on high speed, 
sheet in a 350 degree oven for 20 minutes. and add salt and pepper to taste. 
3. Clean the golden chanterelle mushrooms and save some of the small 2. When the mixture starts to thicken, add the truffle oil 
| ones for a fancy garnish. and continue beating until light and fluffy. 


4. Roast the sweet onions in a baking pan in a 350 degree oven for 20 min- 
j utes or until nicely caramelized (fancy word for brown and limp, which 
doesn’t sound nearly as tempting as caramelized). 


The Disney Dining Plan, previously available to Disney Vacation Club Members only when 
staying in a Disney Vacation Club Resort at the Walt Disney Worlds Resort, now is available to 
Members staying on Vacation Points in The Disney Collection Resorts at the Walt Disney 
World Resort as well. 

“Were extremely excited about this,” said Marcy Reed, Manager of Member Services. 

“The Disney Dining Plan has proven to be extremely popular with our Member families, 
and now more Members will be able to enjoy this offering than ever before.” 

The Disney Dining Plan helps families save money on dining by pre-purchasing one 
of three packages that include a daily combination of meals, snacks and, in the case of 
Disney’s Plus Wine and Dine Package, a nightly bottle of wine. More than 100 Walt Disney 
World dining locations participate in the plan. Remember that Disney Vacation Club 
Members may book the Disney Dining Plan only if they do so at least 48 hours before 
checking in at their resort. Visit www.dvcmember.com for more details. 


